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Abstract. The many unhealthy substances and their effects upon human organism established that the 
assessment of the food products residues represent a desiderate for risk elimination, because these residues, in 
certain conditions, can affect the consumers health status. 
The presence of antibiotics in animal origin food products has a special toxicological interest due to their 
primary and secondary effects upon human beings health. 
The purpose of this research consisted in the detection of doxycycline residues in poultry meat in order to 
establish waiting period. 
The product Doxicol 60% powder contains doxycycline and it was administered in an amount of 200 g / 
1000 liters of drinking water to a chicken group in unit A for 8 days. 
During the experiment until the slaughtering, it was monitored the chicken health status and there were 
not administered other drugs in feeds. 
Starting the first day after treatment’s interruption and finishing with the 6th day, there were slaughtered 
daily 3-5 chickens. There were sampled muscle samples, which were packed, individualized and sealed and the 
doxycycline residues were detected by high performance liquid chromatography. 
The researches revealed that doxycycline residues decrease gradually and balanced during the studied six 
days. After six days, the levels of doxycycline residues are placed under maximum admitted limits (100 µg/kg) 
and in some situations they even tend to zero. 
Also, it was noticed that, by calculating the doxycycline residue levels using logarithmic equation, the 
values are very close to the real ones, which can indicate that the logarithmic equation can be used to calculate 
doxycycline residues in poultry meat. 
 
INTRODUCTION 
 
The assurance of food products in large and safe amounts was and remains a problem of 
maximum importance. 
The many unhealthy substances and their effects upon human organism established that 
the assessment of the food products residues represent a desiderate for risk elimination, 
because these residues, in certain conditions, can affect the consumers health status [4]. 
There are situations when food products can contain such unhealthy agents, thus 
transforming in factors that affect consumers’ health status. 
The presence of antibiotics in animal origin food products has a special toxicological 
interest due to their primary and secondary effects upon human beings health [5]. 
Doxycycline is a derivate of tetracycline with similar properties, but with a longer action 
period [3]. It is the most active antibiotic of tetracycline group, so the minimum inhibitory 
doses are low. The intestinal absorption is good, so the oral administering determines 
concentrations equivalent with the ones after parenteral administration [2]. Blood 
concentrations are around 1.5 mg/ml, much higher that the minimum inhibitory 
concentrations [1]. 
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MATERIAL AND METHOD 
 
The purpose of this research consisted in the detection of doxycycline residues in 
poultry meat in order to establish waiting period. 
The product Doxicol 60% powder contains doxycycline and it was administered in an 
amount of 200 g / 1000 liters of drinking water to a chicken group in unit A for 8 days. 
During the experiment until the slaughtering, it was monitored the chicken health status 
and there were not administered other drugs in feeds. 
Starting the first day after treatment’s interruption and finishing with the 6th day, there 
were slaughtered daily 3-5 chickens. There were sampled muscle samples, which were 
packed, individualized and sealed. 
In order to detect doxycycline residues it was used solid-liquid extraction method. The 
samples were minced and extracted with an alcoholic solution, they were centrifuged and the 
supernatant was used to determine doxycycline residues by HPLC analysis.  
 
RESULTS AND DISCUSSIONS 
  
Table 1 
The results obtained after the detection of doxycycline residues by HPLC method 
 
Day of 
slaughtering No. of chicken 
Weight at 
slaughtering (kg) 
Doxycyclin content 
(mg/kg) 
I 
1 
2 
3 
4 
5 
0.740 
0.579 
0.700 
0.820 
0.560 
1.156 
0.675 
0.634 
0.602 
0.549 
Average = 0.723 
III 
1 
2 
3 
 
0.760 
0.520 
0.620 
0.354 
0.399 
0.234 
Average = 0.329 
IV 
1 
2 
3 
4 
5 
1.010 
0.790 
0.650 
0.880 
0.920 
0.171 
0.388 
0.226 
0.115 
0.130 
Average = 0.225 
V 
1 
2 
3 
 
1.010 
0.790 
0.650 
0.293 
0.125 
0.053 
Average = 0.157 
VI 
1 
2 
3 
4 
5 
0.850 
0.650 
0.900 
0.700 
1.050 
0.000 
0.095 
0.107 
0.000 
0.116 
Average = 0.064 
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Fig. 1 
The depletion of doxycycline residues in chicken meat 
 
 
Taking into account the equation y = 0.3613 Ln(x) + 0.725 
 
For the 1st day:  y = 0.3613 Ln (1) + 0.725 = 0.725 
For the 2nd day: y = 0.3613 Ln (2) + 0.725 = 0.475 
For the 3rd day: y = 0.3613 Ln (3) + 0.725 = 0.328 
For the 4th day: y = 0.3613 Ln (4) + 0.725 = 0.224 
For the 5th day: y = 0.3613 Ln (5) + 0.725 = 0.143 
For the 6th day: y = 0.3613 Ln (6) + 0.725 = 0.077 
 
 
Table 2 
Results obtained after the detection of doxycycline residues using logarithmic equation 
 
Day of slaughtering after 
treatment’s interruption 
Doxycycline content 
(mg/kg) 
Value from 
equation 
1 0.723 0.725 
2 - 0.475 
3 0.329 0.328 
4 0.225 0.224 
5 0.157 0.143 
6 0.064 0.077 
 
 
In the first day after treatment’s interruption it can be noticed that the doxycycline 
residues were placed within 1.156-0.549 mg/kg interval, with an average of 0.723 mg/kg. 
In the third day after treatment’s interruption, the residual amount was placed within 
0.399-0.234 mg/kg interval, with an average of 0.329 mg/kg. 
In the fourth day after treatment’s interruption, the residues varied between 0.388-0.115 
mg/kg, with an average of 0.225 mg/kg. 
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In the fifth day after treatment’s interruption, the residual amount was placed within 
0.293-0.053 mg/kg interval, with an average of 0.157 mg/kg, and in the sixth day after 
treatment’s interruption, the residues varied between 0.116-0.000 mg/kg, with an average of 
0.064 mg/kg. 
As can be noticed in table 2, doxycycline residues decrease gradually and balanced 
during the studied six days. After six days, the levels of doxycycline residues are placed under 
maximum admitted limits (100 µg/kg) and in some situations they even tend to zero. 
Also, it was noticed that, by calculating the doxycycline residue levels using logarithmic 
equation, the values are very close to the real ones, which can indicate that the logarithmic 
equation can be used to calculate doxycycline residues in poultry meat. 
 
CONCLUSIONS 
 
1. After the sixth day from treatment’s interruption, poultry meat contains doxycycline 
residues levels lower than the maximum admitted limit (100 µg/kg). 
2. During the six studied days, doxycycline residues’ depletion rate is almost balanced 
and constant.  
3. The expression of the results by logarithmic equation presents the best the depletion 
of doxycycline residues in poultry meat. 
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